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HOUSEKEEPERS'  CHAT 


Tuesday,  July  10,  I93J+. 


(FOR  BROADCAST  USE  OHLY.) 


Subject:     "Questions  and  Answers."    Information  from  the  Bureau  of  Home  Economics, 


Well,  here's  summertime  just  getting  underway  and  some  of  my  friends  are 
having  jelly  troubles  already.     I've  just  read  a  letter  from  a  lady  v/ho  says  that 
her  fruit  jelly  has  been  in  the  glasses  a  whole  week  and  hasn't  jelled  yet.  She 
wonders  if  it  will  in  time;  and  if  not,  why  not. 

Well,   I've  referred  that  question  to  the  expert  on  jelly-making  at  the 
Bureau  of  Home  Economics,  and  she  says  that  if  that  jelly  has  begun  to  jell.,  an 
inch  perhaps  toward  the  top  of  the  glass,  then  you  can  be  hopeful.    It  will 
probably  continue  to  jell  slowly  and  will  result  in  a  very  tender  jelly.  She 
says  that  the  tender,   slow- forming  jelly  is  always  superior  to  the  stiff  jelly 
that  sets  overnight.    Many  very  fine  jellies  take  five  days  to  jell,  and  then  may 
continue  to  stiffen  for  a  month. 

Of  course,  you  know  that  you  can  never  get  a  mixture  to  jell  unless  it  has 
the  right  amounts  of  three  things  —  acid,  pectin  and  sugar.    Probably  the  best 
fruits  for  jelly  are  those  that  are  rich  in  both  acid  and  pectin.    Here's  a  list 
of  good  jelly-makers;     sour  apples,  including  crab  apples;  sour  blackberries; 
red  currants;  gooseberries;  Eastern  grapes  —  Concord  and  wild  grapes;  logan- 
berries; most  varieties  of  plums;  and  sour  prunes. 

If  you  put  too  much  sugar  in  with  the  fruit  juice,  you  may  overbalance 
your  proportions.    Too  much  sugar  may  make  a  sirup  instead  of  a  jelly.    In  general, 
the  specialists  advise  using  three- fourths  cup  of  sugar  to  each  cup  of  fruit  juice. 
With  very  sour  fruits,  you  use  the  proportions  of  half  and  half. 

ITow  if  your  trouble  is  that  the  fruit  you  have  used  has  too  little  acid, 
that's  not  hard  to  remedy.    Pour  your  jelly  liquid  back  into  the  kettle  and  add  a 
very  sour  juice  like  lemon  juice.    Use  a  tablespoon  of  lemon  juice  to  each  cup  of 
the  jelly  liquid  and  reboil  the  mixture  to  the  jellying  point. 

We  were  saying  the  other  day  that  raspberry  sherbet  was  one  of  the  most 
popular  of  frozen  desserts  nowadays,  that  it  was  delicious  in  flavor  and  had  a 
most  delightful  rosy-red  color.    Right  after  that  talk  a  friend  called  to  ask 
whether  she  could  also  use  blackberries  for  sherbet.    Indeed,  she  can.  Blackberry 
sherbet  may  not  be  so  well  known,  but  many  people  think  it  is  just  as  delicious. 
This  sherbet  is  of  a  rich,  wine  color,  and  has  a  special  tart  flavor  all  its  own. 

We've  had  an  urgent  request  for  making  pickled  sour  cherries.     If  you  have 
a  pencil  handy,  I'll  give  you  the  directions  at  once.    Use  the  red  sour  cherries — 
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pie  cherries,  as  we  often  call  them  —  and  use  stick  cinnamon  and  whole  cloves 
for  spicing.    The  specialists  don't  advise  using  powdered  spices  "because  they 
stand  on  the  pickles  in  storage  and  darken  their  color.    But  if  you  use  whole 
spices,  you  just  tie  them  up  loosely  in  a  little  cheesecloth  "bag  and  remove  them 
"before  you  put  the  pickles  in  the  jars.    Well,  for  pickled  cherries  you  need  five 
ingredients.    Here  they  are: 

9  pounds  of  pitted  sour  red  cherries, 
7  pounds  of  sugar, 
10  two-inch  pieces  of  stick  cinnamon, 
1  tablespoon  of  whole  cloves,  and 
Vinegar. 

I'll  repeat  that  list.    ( REPEAT ) 

Sprinkle  the  sugar  over  the  pitted  cherries  and  let  it  stand  overnight. 
In  the  morning,  stir  until  the  sugar  dissolves.  Then  press  the  juice  from  the 
cherries.  Tie  the  spices  loosely  in  a  cheesecloth  hag,  drop  this  in  the  juice, 
and  boil  it  down  until  it  is  about  j/h  of  the  original  quantity.  Take  out  the 
spice  bag.  Jill  sterilized  jars  with  the  drained  cherries  and  pour  the  hot  sirup 
over  them.  Add  2  tablespoons  of  vinegar  to  each  pint.  Seal  and  let  stand  for 
about  two  weeks  to  blend  before  using. 

How  here's  a  lady  who  says  she's  never  learned  how  to  cook  liver  so  that  her 
family  like  it.    She  knows  liver  is  good  for  them.    TOiat  to  do  about  it? 

I  think  this  is  a  very  good  question.    Liver  is  very  easy  to  spoil  by  wrong 
cooking  and  far  too  many  people  in  this  world  cook  it  in  just  the  wrong  way.  You 
can  fix  liver  so  that  it  is  delicate  in  flavor  and  tender  in  texture.    And  then 
you  can  also  cook  it  so  that  it  resembles  leather,  is  actually  tough,  and  has  a 
strong  taste  and  an  unattractive  very  dark  color.    Overcooking  spoils  liver. 
So  does  cooking  at  too  high  a  temperature.    This  meat  is  delicate  in  texture.  It 
can't  stand  too  much  heat.    Cook  at  a  moderate  temperature  om  the  fire  the 

ninato  it  is  done. 

Of  course,  the  way  you  cook  and  serve  liver  depends  on  whether  you  have  the 
young,  tender  variety  like  calves'  or  lamb  liver,  or  whether  you  have  the  older 
pork  or  beef  liver,  which  is  less  delicate  in  flavor  and  texture,  but  can  be  just 
as  good  and  is  just  as  good  for  you.    The  tender  young  meat  needs  only  enough 
cooking  to  take  away  the  bright,  red,  raw  color  —  just  enough  heat  to  penetrate 
thoroughly.    That's  why  the  experts  suggest  broiling  young  liver  or  sauteing  it 
quickly  in  a  frying  pan.    But  to  get  the  best  results  from  pork  liver,  cook  it 
in  water  a  few  minutes  first.    Then  either  braise  or  bake  it.    Liver  and  mush- 
rooms cooked  in  a  casserole  is  a  delicious  dish  made  from  this  less  expensive 
liver.    You  can  also  chop  liver  and  make  a  loaf  with  rice.    Or  you  can  chop  and 
then  scallop  or  cream  it.    I  know  some  people  who  declare  that  cold  cooked  liver 
makes  a  salad,  as  good  as  chicken  salad.    They  like  it  cut  up  with  diced  cucumbers 
and  celery,   seasoned  with  mayonnaise  and  served  on  lettuce.    ITice  for  a  summer 
luncheon.    Liver  also  makes  a  good  spread  for  picnic  sandwiches.    Mash  or  chop 
it  up  after  cooking.    Combine  with  chopped  olives,  minced  onion,  chopped  celery, 
chili  sauce,  mayonnaise  —  or  any  other  highly  seasoned  tidbit  that  might  blend 
nicely  with  the  combination. 
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